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Or how to. Realize the Most Money with the Smallest Expenditure of Capital 
and Labor in the Care of Bees, Raticnally Considered. 


PUBLISIE D> MON'E 1iT.Y. 


Vou. I. 


STARTING AN APTARY. 


No. Ll, 


iy have just returned trom a Visit to 
a friend who wished us te put his 


hees in winter trim; and to illustrate how 


little eare is really necessary for moder- 
ate success we will mention that we sold 
him two colonies of Italians in Lang- 
stroth hives about April Ist, 1872. At 
the same time he purchased a third in a 
hive labelled “Prof. Flanders” and some- 
thing else, we can't remember what, but 
the frames were triangular. We located 
them at the time as we thought most fa- 
vorably, and saw them no more until 
sometime in June, when we occupied 
about an hour in swarming the three arti- 
ficially. We did this with two of them, by 
simply giving a new hive placed on a new 
stand, two frames of brood and the ad- 
hering bees, with perhaps five empty 
combs from the upper story (the two hives 
we sold had a full set of combs above as 
well as below); the Flanders hive we 
swarmed by shaking about half the bees 
only in a new hive, and giving them, as 
with the others, two combs of brood and 
five empty combs from the Langstroth 
hives. 

All three made good strong colonies, 
and in October (same year) we prepared 
ihe six for winter, and took out over 100 
lbs. of comb honey in frames, after giving 
an ample supply for winter. As no bee 
cholera has ever been known in that lo- 
evality, we were not surprised to learn that 
all of the six wintered finely. They 
stood out doors on the summit of a hill, 
within half a mile of Lake Erie, and the 


wind was often such that the covers of 


ihe hives required to be fastened on: yet 
they had no covering except the cloth 
quilt we used, they of course being contined 
tothe lowerstory. They did well, because 
their food, although natural stores, proved 
to be wholesome. 

This season our friend, finding artificial 
swarming so simple, decided to ‘do it him- 
self, and would doubtless have done it all 
right, had not the six “simplicity” hives 
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we sent got delayed somehow, so that 
four swarms came out and at least fre 
went off. However, he made swarms 
from four of them, aud three of these we 
have just examined and found in nice 
condition, but the feurth contained no 
queen, and only a handful of bees, and as 
the greater part of these we re drones, we 
presume they failed in rearing a queen 
and the drones came here from other col- 
onies. With these few lralans, however, 
we found the combs cleans and no 
trace ot the moth miller. We saved out’ 
some vom) honey after giving the nine 
eolonies an ample supply, and learned 
they had extracted about 200 pounds, 
which had been sold for 25¢., making an 
income of ¥50 besides the vatue of the 
three new colonies, which were fine Ital- 
inns; all the result of our friend's own 
inanagement, entirely, 

We were amused fo find 
friend had used the bottom’ buards to the 
simplicity hives wpside down. No harm 
had resulted, except that a few pieces of 
com) were built below the bottom bars. 


that our 


Now we have an idea that this would be 
most an excellent arrangement for win, 
tering, for all dead bees would fall into 
this space and be easily thrown out ta 
the spring, and we should also be reliered,. 
of the necessity of having our shelves, 
more than a fut wide in the bee house’ 
(see page 26, April No.,) which tould 
give us nore room and greater ease im 
handling the hives. 

As the bottom boards are usually mure 
ov less soiled, and the covers are net 
needed in-doors, we can siinply pot tem 
under the hives instead, so that our bet- 
tom board ¢an remain on the summer 
etand all winter, and will be ready when 
we set them outin the spring, door sfep 
and all. In this case it would probably 
he well to paint the upper side of the 
hottom board as well as cover, but we re- 
ally don't know from experience whether 
the painting of the bottom board would 
assist or retard the effurts of the bees at 
tidy housekeeping. We have always 
found them quite ready to appreciate all 
efforts at tidiness, such as sweeping the 
dead bees away from the front of their 
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hives, efe., and one eolony persists not 
euly in cleaning away all loose sticks, 
gravel, ete., but actually tries to pull up 
the weeds and gtass when we are 80 care- 
less as to permit any to start. 

Well, our cover inverted under the bot- 
tom board of course closes the entrance, 
and we hope we are infringing on no one 
in considering lower ventilation unnecessa- 
yy. Now, so far as this we have had ex- 
perience, but in confining the bees to 


their hives entirely by putting a sheet of 


wire cloth over the frames (under the 
«pilt) we have not; but still, as we have 
decided to try our own in that way, we 
shall describe our method; if we dislike 
the arrangement we can at any time re- 
move the wire cloth. Jn order to have 
these sheets of wire cloth-fit nicely and 
not have their edges rough and incov- 
venient, we shall have them lined with 
strips of folded tin. These will be put 
close duwn on the frames and the quilt 
over them about the last day the bees can 
fy before going into winter quarters, thus 
giving them time to get perfectly quiet 
hyfore their removal. 

Stocks that persist in keeping up an 
exeitement can have the quilt turned 
back or even removed entirely; but with 
stores of pure, wholesome food we have 
httle fear but that they will be quiet with 
the quilt tucked snugly over them, the 
wire cloth only being required when we 
are carrying them in or ont, when we 
wish to make examinations or when they 
get restless toward spring and need addi- 
tronal ventilation. 

Our readers will perceive that we again 
have occasion to remove the cover of the 
hive when wintering; in fact, we don't 
want covers on when they are in doors at 
all; and that reminds us that we have had 
ag yet no satisfactory solution of Problem 
1, The combs in the upper story we 
usually remove just before feeding, at the 
treme when we look the colonies all over 
and select the best worker combs for the 
wintering combs, so that when brood- 
rearing commences in spring we are “all 
right to go ahead.” After feeding, about 
the most convenient place for these sur- 
plas combs is in these same upper stories, 
and when earried away for that purpose 
the covers are needed over the lower one; 
when put out in the spring they are need- 
ed again until June, when we bring out 
ony surplus combs once more. ‘Tis true 
that by having the cover hinged perman- 
ently on the upper story, we may get 
akong very well by shifting the combs in- 
ro that, or the reverse, especially if metal 
eornered frames are used; and that is the 
way we have done, but this plan of using 
the covers under the hive almost necessi- 
tater loose covers. It is true “Scientific” 
gives us a plan on page 48, June No., but 
we never quite liked the way it worked, 
de, it don't hold the covers firm, and is 
somewhat in the way, 

‘We think Novice’s solution under the 
bead of Probleme will be found to meet 
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| 
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every requirement. We have just com- 
menced using them on the hives now be- 
ing made. 

If our Langstroth hives are not all sold 
before going into winter quartérs, we 
shall prepare them by tacking wire cloth 
over the portico, leaving the entrance 
blocks as usual, and covering the frames 
with the wire cloth and quilt, as above. 

a a 
REPORT FROM ADAM GRIM. 


F HE hard winter, fearful spring and 


=) poor summer had almost ruined my 
stock of bees. By incessant feeding and 
doctoring, I have withthe aid of the 
splendid fall weather, succeeded, not on- 
ly in restoring my colonies to good con- 
dition, but increased them from 485 (I 
sold 30, and lost 105) to 850, which I will 
winter. I extracted no honey but secur- 
ed 3,500 Ibs of box honey for which Lam 
offered 28e apound, <A. Fuerbinger, who 
lost only 3 colonies during winter aud 
spring, out of 98, got from the remaining. 
95, 23 young, natural swarms, and 2700 
Ibs. of box honey which he sold at home 
at 24 cts a pound and 1400 lbs. of extract- 
ed, and his beesare in splendid condition. 
They are mostly good hybrids. This man 
makes, estimating his young colonies $8 
per hive, elear $1000 isn 95 colonies in 
this moderate good season. He is a coup- 
er by trade, but says he will hereafter on- 
ly make his own barrels, and put all his 
iume into beekeeping. This is very en- 
couraging, but I will give you another pic- 
ture. W. Wolfhere had, two years ago this 
autumn, 181 extra good and heavy stocks. 
He sold in all 17 colonies and had only 
$50 worth surplus honey last year and on- 
ly $5.00 worth this year. He now has 39 
colonies. Of course he laments over the 
poor season, claims that he has no luck, 
when in fact it is nearly all due to his care- 
lessness. If he did not know what to do, 
I could excuse him for his failure. We 
460, 253, &0, 
have in this neighborhood, 43, 35, 134. 
2661, 25, 60, 120, 3500, 200, 224, 300, 
lis, 59, 6,. 12, 850 30, 24) 73, 
100, 123, 60, 
15, 17, 3, colonies of bees, or in all 
1423, that produced 9078 lbs, of surplus 
box honey, and 2740 lbs of extracted hon- 
ey. The above numbers of stocksinclude 
the young colonies, which numbered 550 
colonies, leaving 873 old colonies which 
yielded on an average a little over 10 Jbs. 
of box honey, and about 3 Ibs extracted. | 
But only three beekeepers extracted honey 
and a very little at that. This isa very 
poor show when compared with the sea- 
son of two years ago, when my average 
yield was to my recollection, 73 lbs to ev- 
ery hive I started with in the spring, 
Yours Respectfully, 
Apam Grim, Jetferson, Wis. 


P. 5. I. forgot to state that I took 
home last Saturday evening, 9 colonies of 
bees, in whose neighborhood a cidermill 
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had commenced working that day, The 
owner of the farm stated that the bees 
had worked very briskly on the cider. Five 
of the stocks were not opened on Satur- 
day—remained shut in by a wire screen 
put before the portico &xl2 wide until 
Monday night. 1 was terror-struck to see 
from a pint to a quart of dead bees in three 
ot those hives. Several bees were exam- 
ined and found to contain a large drop of 
some kind of liquid not in their honey 
bag, but in their extremities. This makes 
me think that cider is very injurious. Per- 
haps those bees would not have died if they 
could have discharged their feces. Two 
years ago the bees of my home apiary had 
been weakened so much by working on 
cider, that they came very weak through 
the winter, and amounted to nothing at 
all the next summer. A. G, 


Many thanks, Mr. Grim. We value the 
above report as it gives an idea of the 
profits of beekeeping as it really is, gener- 
ally the country over, and presents no ex- 
aggerated inducements to beginners, that 
will be sureto lead them to disappoint- 
ments. In regard to the cidermills, P. G. 
has insisted all along this fall that the 
number of dead and dying bees in front 
of our hives surely indicated something 
wrong. Novice suggested that it was on- 
ly old bees whose span of life was ‘‘spun” 
out, but after sweeping the ground clean, 
in a very short time it was again 
strewn with their distended bodies, 
and many of our stocks are so sadly de- 
populated that if they all winter safely 
‘twill be a wonder indeed. Since the dry 
sugar experiments, matters have much 
improved with the exception of the time 
when many bees were lost in working on 
the dampened sugar. 


HOW NOVICE FED OUR BEES, 


OUR barrels of sugar were purchas- 


“= ed about Oct.. Ist, atan expense of 
118¢ per pound. We could have had it 
for even 11, two months earlier, but we 
make it a practice as a general rule to buy 
as low as we can when an article is need- 
ed without attempting to speculate on the 
probable rise or fall of any staple com- 
modity. 

As Novice expressed avery sanguine 
helief that he could finish the whole 
teeding in three days if furnished with 
plenty of “tea kettles,” the whole mat- 
ter was turned over to him alone, and he 
commenced operations at 3 o'clock, Oct. 
sth, the day being very fine thorgh cool 
towards evening. 

A large pine box lined with zine, of ca- 
pacity equal to four barrels, was the only 
material used, not found in every house- 
hold, and this had been originally made 
for another purpose, but has been used 
in our apiary to keep empty combs in, etc. 
The barrels of sugar were jin the bee 
house where they had been rolled from 
the car. Well, at 30’clock as we said be- 
fore, this zine lined box was placed in 
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front of the hee house at about six feet 
from the door, the light ladder used iv 
gain access to the loft, was placed so as 
to form an incline from the threshhold-of 
the door to the edge of the box over 
which it projected beyond the other @4ge 
of the box. 

It is clear that with this arrangement 
hut little strength and very little time was 
required in rolling a barrel up so that. it 
rested directly over the box, removing 
the head and dropping the whole contents 
without waste into the box. The next 
operation was to pour the contents of a 
large washboiler of boiling water on said 
sugar, and asthe quantity seemed insuf- 
ficient the contents of the teakettle found 
on the stove were usedalso. The absence 
of said utensil, when preparations were 
heing made for the evening meal, Novice 
failed to consider at all, and in fact had 
he done so it would probably haye troubled 
him but little, for when he is at work at a 
project for shortening labor he seldom 
considers its bearing on other people or 
things, at the time. 

When he judged that the boiling water 
for a barrel of sugar was sullicient, rapid 
dissolution was the next desirable point 
and a hoe was hastily divested of the grea:- 
er part of the accumulation on its blade, 
when Mrs, N. ventured to remonstrate, ou 
the ground that the garden hoe was hard- 
ly a tidy implement for such a purpose; 
he replied that she did him injustice for 
‘twas not the garden hoe, but the one 
used in the stables. (Novice here insists 
that with the aid of said teakettle of 
boiling water the hoe was made perfectly 
clean.) 

Perhaps fifteen minutes was occupied 
in acquiring the art of using the hoe tu 
the best advantage, which consists in 
making achannel in the sugar and then 
forcing the hot water along this with con- 
siderable force by keeping the hoe con- 
stantly submerged, and directing the cur- 
rent toward the sugar until it all disap- 
pears. 

After supper, the undissolved sugar had 
settled to the bottom and the syrup above 
remained clear and about the desired 
consistency. A shelf was suspended in 
the box on which to place the feeders, and 
the syrup was dipped up with a coffee-pot 
aud poured into them; whenfull the feed- 
er was inverted on the shelf to see.that 
none ran out, and then carried ip this 

osition ta a hive that had been previous- 
y uncovered. Hefore returning, the next 

ive was uneovered and so on; by thus 
saving steps, twenty hives were each sup- 
lied with the contents of one of the ten- 
Pettle feeders, before 6 o'clock; aud in 
short a whole barrel of sugar was wade 
into syrup and fed to twenty hives in less 
than three hours. Jn proofthat syrup can 
be made in this way without the addition of 
other ingredients to prevent crystaliza- 
tion, we may state that at this date, Oct. 
lith, the syrup is, the greater part of it, 
nicely capped over, brood ig to be seén.iu 
all stages and a healthier state of affairs 




















inside a bee hive we neversaw. From 
previous experiments we were fully satis- 
fied of this before, and we are inclined to 
think now that stores of pure sugar are 
healthier than where either cream of 
tartar, vinegar, or glycerine are used. 
About half of the twenty feeders were 
empty aext morning, but some colonies 
take it so slowly that two days or more 
are required. As we have mentioned, 
with this first barrel everything worked 
beautifully, but the next afternoon another 
one was prepared precisely the same way, 
only that the extra teakettle of water was 


omitted thinking perhaps the first lot of 


syrup: was a little too thin, the conse- 
quence was that more stirring was re- 
quired and the syrup when cold produced 
a thin sheet of sugar on its surface. 
This has candied somewhat in the cells, 
has daubed the bees to some extent and 
they have been longer in taking it down, 
hut these difliculties are only temporary as 
will appear further on. 

Our first feeders were kept the proper 
distance above the frames by ordinary 
“teakettle ears’ soldered on in such a 
way that two of them, and the serew cap 
for filling, formed three legs as it were, 
for them to stand on, Now these “ears” 
have a rounded end that forms a very in- 
secure support, unless they are arranged 
very carefully to stand in the centre of a 
top bar to the frame, so insecure, in fact, 
that once or twice they have tilted so 
much that the syrup ran over the combs, 
on the bottom board and crystalized or 
hardened there, and to observe the effect 
we let it remain so, but have found, as we 
had expected, that “our bees’ when they 
have finished their feeder go to work and 
work upall this sugar or candy; in fact 
we have never failed to have them do so, 
and this morning being a damp one we 
were gratified to find the bees busily 
working up quite a sheet of the candy 
that had formed in the portico, the hive 
having been tilted backward when the 
feeder “‘tilted,” to save the syrup. We 
have observed such cases before but al- 
ways find the bees, hive, and combs clean 
atier a week or two. Still it is a nicer 
and quicker way to feed the syrup moder- 
ately thin, say about five quarts of water 
to 20 lbs. of sugar, instead of a gallon. 
Mr, Alley and some others who objected 
to our receipt for syrup as being too 
thick, were probably right about it and we 
hereby thank them for the criticism. It 
was overlooked perhaps, as we have been 
accustomed fo add water to the sugar 
without taking the trouble to weigh or 
measure, nor should we do so now, for 
the matter is uot one requiring exactness. 
If too thin the bees will quickly evaporate 
it, and if too thick it may cause them a 
temporary arnoyanee, but by briuging 
water they ean soon remedy this fault. 

A barrel of sugar contains about 300 
ibs. and costs about $54.00, and divided 
between 20 hives gives 15 Ibs. of sugar, 
worth $1.70. Who would not invest that 
amount perhive if they could feel sure 
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that it supplied them amply with a food 
at all times wholesome ? 

Very heavy stocks, or those wintered 
out ef doors, might require more before 
fruit trees furnished a supply next May : 
but we think the amount mentioned, safe 
in the majority of cases. Should any ot 
our readers have colonies yet destitute 
when this reaches them, if they are sfrony 
in bees they can yet be fed up; and ‘tis 
our impression that the very best stocks 
in 1874 will be those that were entirely out 
of honey in the fall and had stores sup- 
plied them entirely of sugar. 

The manner of feeding just given we 
consider the quickest, simplest and safest 
of any having come under our notice: 
and Novice now agrees to undertake feed- 
ing 100 colonies their winter food in one 
day, providing the honey has all been pre- 
viously removed and that he can have 
plenty of 

TEA-KET-TLE FEEDERS, 

Oh, yes—those “ears.” Well, our tin- 
smith “‘run out’ of “ears” (for tea-kettles 
we mean,) and before we knew it, had 
made a lot with supports formed of a 
piece of tin 1} x4 inches, folded like a let- 
ter V, and soldered on in place of ears. 
These, having a point of support 1} inches 
wide, stand firm on any frame or across 
two; and we like them so much better that 
we hope he will never get any more ears. 

We have tried a ring of tin for a sup- 
port, but it “cuts bees in two’ when we 
work fast and does not seem to afford 
them the liberty to work that the Vs shap- 
ed feet do, 

<>< > 
PROBLEM NO, 18, 


QUANNOT those bee keepers who own 


‘S orchards of sweet apples anda cider 
mill do a thriving business in the fall in 
making cider honey. With very little 
trouble it could be so arranged that no 
bees need be killed or drowned, and we 
think the honey would command a very 
fair price, labeled as “Apple Honey.” 
About six barrels of sweet cider would 
produce one of honey, we have estimated. 

The objection is that such cider stores 
might prove unhealthy and thus depopu- 
late our hives. But we imagine if the 
work were so conducted that no cider was 
allowed to ferment, no injury to their 
health would result. We have made the 
experiment of feeding a colony a gallon 
of sweet cider and it was quickly stored 
and produced very pleasant honey, altho’ 
as they were working on sugar at the 
same time we could not well keep the ci- 
der honey pure. Of course the cider 
honey must all be removed before feeding 
for winter, at least untilsome experiments 
can be shown to the contrary. 

A lady in this vicinity gave her bees a 
mash of boiled sweet apples, last fall to 
make up their winter stores. We gave 
her a caution at the time, but she was in- 
clined to disagree with us. We learned 
in the spring her bees all died, but 
have not learned the particulars, 


\s 
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Published Monthly, at Medina, Ohio. 


Terms: 75c. per Annum. 


Anyone sending us 5 Subscribers can retain Te, for 


theit trouble, and in the same proportion 
fora larger numbers 


‘PRINTED AT MEDINA COUNTY GAZETTE OFFICE. 


Medina, Ne ov. 1, 18 Vier 


I XTRACTED Le ine being 


a drug in the market. 
-=_ > 


Wr hola the remainder of our clover 
honey by the quan- 
tity. 


“got over 


at 2e. retail, or 20c, 
> <2 > oa 

“Glean- 

failures 


Wer are very careful to: mail 
correctly. Most of the 
oceurred where subseribers 


ings” 
have have 


omitted to give their county, 
—_ > —-— > 


Tue price of “Gleanings” for Is7t will 
he 75 cents, and should we enlarge it, as 
we may do in ease the circulation in- 
creases sufliciently, no farther increase in 
price will be called for. For $1.00 we 
willinelude photograph of Apiary, or it 
willbe sent to any one sending us one 
name besides their own at 15 cents. 

poet >_>? . 

Ir there are any of our friends ian have 
not received their queens or money when 
this number reaches them, we hope they 
will advise us of the fact at once, Our 
limited experience this fall has convinced 
us of the great advantages that would ac- 
crue to all parties if the queens, like oth- 
er goods, could be shipped the day the 
order was received, 7. ¢., during the queen 
rearing months, ‘Those old in the }usi- 
ness may smile at the idea, yet we have 
faith that it ean be done, and we shall 
endeavor the coming winter to make 
preparations to that effect. It seems to 
us that ‘tis no very difficult matter for an 
experienced bee keeper, with fifty colo- 
nies, to rear one thousand queens in a 
season, and at one dollar each this would 
he a ver¥ fair income. Who will volun- 
teer to assist in the work of disseminating 
Italian bees at prices which the masses 
ean afford to pay? 
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TAINING TO BEE 


[We respectfully solicft the aid of our 
friends in conducting this department, ani 
would consider ita favor to have them send 
us all circulars that have a deceptive appear- 
ance. The greatest care will be at all times 
maintained to prevent injustice being done 
any one. | 


CULTURE. 


ch MBROSIAL” HONEY. 


ITER some delay we received for 
4, our $2.00 the following : 


FLICKS AMBROSIATL 
roon, 


H. it. HONKY OR BEB 


Entered According to Act of Congress. 
in the Year \S8i3, by HH. Flick, in 
the Office of the Librarian of Con- 
gress at Washington, 

RECIPE, 

Fifteen Pounds White Sugar. 

Four Pounds Soft Water. 

One-half Tea-spoonful Tartaric Acid. 

One Tea-spoontul of Salt. 

Four Drops Oil of Peppermint 

One Drop Oil of Rose. 

1 oz. Gum Arabic (dissolved 4 pint of 
water. ) 

Put the whole in a brass or copper 
kettle and boil until all the sugar is dis- 
solved, remove the scum and add 14 pint 
infusion of Slippery Elm, (2. tea-spoon- 
fuls of Slippery Elm bark grated, and 14 


pint water make the infusion.) When 
nearly cold add another lbh, of good 
lloney. 


THIS certifies that A. I. Root & Co.. 
of Medina, Ohio, are entitled and hereby 
authorized to make and nse the Ambros- 
ial Honey for their own use or Apiary, 
and no other, nor shall they sell to any 
one or in any way make it known to 
others, 

Given under my hand and seal this 4th 
day of Sept., 1873. 

[L.8.] H.W. Fae. 

By referring to our Jast number our 
readers will see that Mr. Flick claims to 
have invented this during the winter of 


1871-72, with the assistance of the “ex- 
pert New York chemist,’ costing him 
nearly $500, ete., ete., but it is really 


nothing more than a copy of the old 
honey recipe, withouta single addition or 
improvement, In facet our readers will 
find the whole, with some valuable com- 
ments and suggestions thereon, in Dr, 
Chase's Receipt Book, published in 1867. 
The whole Look can he purchased for 
$1.25—seventy-five cents less than Mr. 
Flick charges for his one receipt. In his 
advertisement in the Journals Mr. Flick 
mentions his artificial honey in a way 
that would lead readers to expect his 
Busy Bee to contain the process of mak- 
ing it, but when the circular is purchased 
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(price 10 cents now) we have the smooth 
falsehood only instead, to entice $2.00 
from the unsuspecting. From another 
part of Busy Bee we clip as follows: 

“All the marvels of bee architecture and 
government, which so delight, charm and 
elevate the soul, point out to us a higher 
and lovelier state, where we shall not on- 
ly see the Creator's wisdom reflected, but 
can see Him as He is. ‘They are the Al- 
mighty’s decrees, reflecting His wisdom, 
and cannot be violated with impunity. 
The patient and untiring aparian, who la- 
bors to unfold the mysterious nature of 
the honey bee, will, as he unveils the skill 
and power of the All-wise Creator, be 
taught a lesson well-calculated to elevate 
the mind above the gross and carnal, and 
he must be dull indeed who cannot here 
gather volumes of instruction and enter- 
tainment.” 


It is the greatest pity, Mr. I’., that your 
pursuit has not as yet elevated your soul 
sufficiently to have deterred you from 
taking $2 from your fellow men for some- 
thing that was already common property, 
and worst of all to pretend it was the re- 
sult of your own researches. Has it real- 
ly come to such a pass that whenever we 
see Scripture quoted or appeals made to 
the wisdom of our Creator, we must 
straightway look about to see what new 
swindle is being prepared for us? 

We at first proposed that Mr. Flick 
should go in company with Mitchell, but 
we feel sure now that the latter would be 
ashamed of such small meannesses. Oh, 
yes, Mr. F., we want our $2 back. The 
recipe is not as represented. For bee 
feed, omit all the ingredients except the 
sugar and water. For table use it may 
do for a syrup, but no one would mistake 
it for honey. The slippery elm w/// cause 
it to ferment in warm weather (see Dr. 
Chase's book.) We have given the re- 
cipe to all our readers, and Mr. IF. has 
good grounds for seeking legal redress if 


the law allows any in such cases. 
~ oo oo eo 


We presume that courtesy and custom 
would dictate that a pleasant mention be 
made of the Oct. No. of the National Bee 
Journal just at band, with Mrs. Tupper's 
name appended as Editor and Publisher; 
yet the whole appearance of the number 
is so unlike her work, and so little to her 
credit, that we forbear any criticism for 
the present, farther than that the number 


of typographical errors in many places 
seriously interferes with a proper und«r- 
standing ofthe subject. Mrs. T. has not 
yet ‘got hold of the reins,’ we presume. 
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MONEY COLUMN. 
Jerrerson, Wis., Oct. 18, 1875. 
SAgPkh. A. tT. ROOT :—Dear Sir:—Bee 
a/—) keeping has added over $22,000.00, 
during the last five years, to my earthly 


posessions; my income is such that I 
would have no need to keep bees for the. 
sake of making a living. ButI am satis- 
fied that | could not live a contented life 
without the keeping of a large number ot 
colonies of bees, and therefore will keep 
them until I really get tired of them. 
Well, I have been in Chicago to sell my 
own and some honey I had bought of my 
neighbors. I called on C, O. Perrine, 
who had written to Mr. Fuerbringer that 
he was prepared to pay cash for all the 
honey he could get; and when I asked 
him if he could pay me the cash, if I con- 
cluded to sell to him he replied that he 
could pay no cash under 60 days, but 
would pay me 12 per cent. interest, He 
had formerly, once invited me with my 
honey to Chicago, under the same pre- 
tense, and I was forced to take his notes 
for thirty and sixty days, or remove the 
honey again after I had delivered it. | 
call this a mean trick, There is nothing 
that cun make a bee keeper feel better 
than the clean cash for his surplus honey 
crop at the end of the season, [Have we 
a reader who don’t intensely feel the truth 
of this remark.—Kp ], and to be forced 
to take notes of a very doubtful value 
creates quite an unpleasant feeling. 
Alter enquiry I found that great solitaire 
honey house of C. O. P. had lost its chief 
pillar. Lis former wife and almost ex- 
clusived manager of the house in Chicago 
for two years time (C. O. P., carrying on 
a honey house in Philadelphia, ) separated 
from him last winter. After more care- 
ful inquiry I learned that C. O. P. only 
keeps above water by paying up old debts 
and making new ones. I think it is my 
duty to the American bee keepers to com- 
municate this to you, as I had recom- 
mended C, O. P. as a honey house to 
which a large amount of honey could be 
sold at one lick. It is true after a forced 
drawing off of over $50, I got all my pay 
out of him, but other parties have not 
succeeded so well, I will only add that 1 
sold my honey to some parties who are 
about to open a honey house under the 
firm name of the Chicago Honey Com- 
pany, 360 Wabash Avenue, Chicago, and 
got a very satisfactory price and the cash 
for it. It will be carried on by the former 
Mrs. (. O. Perrine as principal manager, 
the little honey woman to whom I en- 
trusted, after the great Chicago fire, my 
large honey crop of two years ago, com- 
ing to over $4,000, and who paid me 
promptly as agreed until C. O. P. came 
back to Chicago and then pay was com- 
ing very slow. And now Mr. Editor if 
you consider this of any value to your 
readers, | give you leave to insert it in 
your columns. Very respectfully, 
Apam GRIMM, 


s 
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PROBLEM NO. 15 VERSUS CIDER ° 
MILLS. 


HEN our bees were removed to the 

Uw swamp, the Quinby hive, the one 

containing our choicest queen, and four 

weak stocks, were left at home, and to 

keep these from the cider mill a quantity 

of dry sugar was spread out in the sun 
for them. 


They very soon commenced ou it lively, 
and finally, on the second day, became so 
vehement about it that we feared they 
wonld get to robbing each other; but on 
the third day were delighted to observe 
that they were working almost as peacea- 
bly as they did in the spring on their ra 
tions of rye and oatmeal, apparently hav- 
ing decided that it was common plunder, 
enough for all, and that there was no need 
of quarrelling over it. 

After this there was no trouble, and 
when our whole fifty-seven were again 
safely on their own stands (Novice hardly 
slept nights during the whole week they 


were gone, and the “awful stillness” of 


the deserted apiary during the day decid- 
ed him to turn Problem 17 over to those 
who have not so strong an attachment for 
home and its surroundings,) it was with 
some trepidation that a half barrel of su- 
gar was temptingly spread out witha view 
of satisfying the hosts of winged thieves, 
whose passion for sweets had seemed sa- 
trable with nothing short of a whole cider 
mill. And right here comes a note to 
show that we have at least*one friend far 
away who sympathzies with us fully: 
Ontario, CANADA 

Mr. Novice:—You know what it is to 
wait for the ‘“‘ambrosial” receipt, and yet 
you don't mind keeping your readers in 
suspense about “bees are working quietly 
ona half barrel of sugar.” 

INQUIRER, 

Thank you, “Enquirer.” You give us 
courage to enter into details without fear 
that the subject may interest others less 
than it did us. Well, as in the first exper- 
iment, we goon had a “hubbub.” The 
hees that found the plunder first, coming 
home laden, put their companions in a 
frenzy, and in their eager haste took wing 
before they received directions (if they 
ever do, which we are inclined to doubt,) 
aud all the premises were visited—bee 
house, kitchen, cistern, pump—all the 
hives in turn, until we began to almost 
wish we had not tried such an experi- 
ment; but finally most of them settled 
shown at the right spot, and labored “with 
a will,” as Mrs, Tupper has it, at the dry 
sugar, as reported just as we were going 
to press last month. Very soon it was ev- 
ident, from the number around the pump, 
that water was in demand, and Novice 
soon took up the idea that with water in 
abundance they would fill up for winter 


their own selves. Brilliant idea! Tea- - 


kettles finally superseded. A watering pot 





was procured, and the sugar dampened, 
until where hundreds of bees had been 
working before, we had thousands, and the 
voyaging around the neighborhood in 
quest of the mine of sweets by bees which 
hadn't found it, became alarming. Clus- 
ters of bees were seen tumbling over 
each other on the sidewalks, . several 
squares distant, and everybody was in- 
quiring what so many bees were doing 
everywhere and into everything; but Nov- 
ice persevered, and dampened the sugar 
anew, until all did really seem working 
into the hum of honest industry. But a 
new trouble presented itself. Such a 
temptation was too much for ‘‘bee sense” 
in October, and the vagabonds wouldn't 
stop when it was dark, nor when ‘twas 
rainy and cold, and after seeing them 
gorge themselves at such unreasonable 
times that they were unable to get home, 
the sprinkling part was omitted, and they 
now work on dry sugar when ‘tis pleasant 
as quietly and happily as one could wish. 

This is really an important point, for 
although the amount stored is small, it 
gives at all times a steady increase of 
stores, and prevents the possibility of any 
colony starving, however weak they may 
be. Our nuclei for rearing queens began 
to improve at once, and although drones 
were mostly gone before the experiment, 
uur queens most of them became fertile, 
and we filled many orders for dollar 
queens on which we had concluded to 
return the money. We havealso induced 
them to work on meal to some extent, 
when placed near their sugar, but not 
briskly. This is the more desirable, as 
we have a number of colonies so weak 
that brood-rearing is almost our only 
hope of saving them. In fact, we have 
just discovered, two colonies so reduced 
that the queen has ceased laying entirely, 
and no brood in any stage is to be seen; 
and this state of affairs occurs Oct. 14. 
Without some of Hosmer’s skill, we shall! 
assuredly fail in wintering them. 

As they had a fair number of bees a 
mouth ago, we can only attribute the loss 
to the cider mill, for thousands of bees 
were unavoidably worked in with the po- 
mace, 

It is principally when making sweet ci- 
der that they seem most demented in pur- 
suit of the spoils. In conclusion, we most 
earnestly urge that bee keepers and own- 
ers of cider mills arrange troubles of this 
kind in a friendly and neighborly way, 
for quarrels in such matters on/y result in 
increasing the annoyance on both sides. 

In removing the honey preparatory to 
winter feeding, we found it to possess a 
decidedly apple flavor, something like ap- 
ple preserves, and as our cider mill neigh- 
bor refused compensation, we sent him a 
couple of jars of the aforesaid honey. 

; cr nbs tN Fe : 

We have retailed hundreds of Ibs. of 
extracted ‘honey this season at 20c., while 


extra nice comb honey by its side waits 4 
purchaser at 30c, 





